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A MESSAGE FROM THE EDITOR 


The wines of Corsica, the promise of some 
amazing discoveries 

Corsican wines embody the singular reflections of an 
island. Dreamily, we imagine the latter, with its sun¬ 
drenched, rugged landscapes, whipped by the winds. 
Surprising, bold and determinedly different. The taste of 
someplace else, the promise of an adventure: tastebuds 
in exultation, senses a-bustle; a peak of discovery for 
true wine and food lovers. Corsica’s vineyards are also 
full of paradoxes: the most southerly, yet one of the least 
well-known; the sunniest, yet overhung by 20 mountains 
rising some 2000 meters into the sky.Here, tradition and 
modernity go hand in hand, and vineyard is conjugated 
in the feminine tense (1/3 of all winemakers are women). 
Just the mention of its varietal names or appellations is an 
invitation to an unusual adventure: Nielluccio, Sciaccarellu, 
Vermentinu ... Patrimonio, Calvi, Porto-Vecchio .... 

The voyage begins here. 
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■ 6 th century BC: Greeks arrive; beginnings of viticulture 



1/ UNSUSPECTED 

The richness of a thousand-year-old 
history 


It is said that wild vines were present on the island 4,000 to 
6,000 years ago; the inhabitants gathered their pleasantly- 
sweet berries. The vines’ entry into wine civilization began 
with the arrival of the Greeks; Roman viticultural know¬ 
how advanced the development and consumption of wine 
throughout all social classes. 

During the past two decades, Corsica has managed to give 
impetus to new dynamics in its evolution, notably thanks to the 
recognition of its AOC's and to the creation of organizations 
that work to perpetuate the Corsican vineyard. 



■ 3 rd century AD: Viticulture developed by Romans 


11 th century: The Pisans fill their priests’ sacred vessels, 
and their VIP's goblets, with Corsican wines 


12 th century: The Genoans continue to till the vines 


18 th century: Under French rule, viticultural activity 
continues, and exports to Italy are developed 


19 th century: A scourge hits - vineyards are destroyed 
by disease, first Oidium, then Phylloxera. However, at the 
end of the century, exports begin again and large domains 
grow 


20 th century: The First World War and the overall economic 
collapse put a brake on viticultural expansion 


■ 21 st century: Wine-growing on the island becomes a true 
economic sector once again 


■ 1968: Birth of the Patrimonio AOC 


■ 1969: Creation of the Groupement Interprofessionnel des 
Vins de Corse (GIVIC) 


■ 1971 : Birth of the Ajaccio AOC 


■ 1976: Birth of the Corse, Corse Calvi, Corse Coteaux du 
Cap Corse, Corse Figari, Corse Porto-Vecchio, and Corse 
Sartene AOC's 


1977: Creation of the UVA Corse (Union des Vignerons 
proprietaires de caves d’Appellations controlees des vins 
de Corse) 


1982: Creation of the Vins de Pays de File de Beaute 
denomination 


1993: Birth of the Muscat du Cap Corse AOC 


■ 1996: The GIVIC becomes the Comite Intersyndical des 
Vins de Corse (CIV Corse) 


■ 1998: Growing visibility for Corsican wines with 
sommeliers, retailers, wine bars and restaurants 


■ 2002: Creation of the Vins de Pays denomination 


■ 2006: Plan for relaunching Corsican viticulture 


■ 2008: The CIV Corse turns into an interprofessional body: 
Conseil Interprofessionnel des Vins de Corse 
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2/ INCOMPARABLE 

Between sea and mountain, 
an exceptional location 


A specific climate 

The Mediterranean climate reigns supreme over these steep, 
sunny lands. The vineyard is located between the sea and 
the mountains. Thanks to the combined influence of these 
two elements, the coastal zone - where the majority of vines 
are found - is distinguished by its mild temperatures all year 
round: summers are hot and dry, while winters are very mild, 
thus favoring grape quality. One of the principal constants 
of the Corsican climate lies also in the exceptional amount 
of sunshine it receives: an average of 2,885 hours per year. 
However, due to the island’s craggy relief, these elements do 
not rule out heavy rainfall, nor ever-present winds that meet 
at this crossroads between Provence’s Mistral, Gibraltar’s 
Libeccio, or even northwestern France’s Tramontane. 



Geological complexity 


Corsica is a veritable mountain in the sea, with peaks that 
reach an altitude of up to 2,710 meters. Deep inside this 
steep landscape are an infinite number of small valleys and 
slopes, with very diverse soils that lend themselves to original 
and true-to-type viticultural expressions. The island can be 
divided thus Into 4 large geological areas: 

Western Granitic Corsica: this region occupies 2/3 of the 
island and covers all of the high mountains made up of 
granitic soils. Their richness in silica, aluminum oxide, potash 
and sometimes calcium, gives the wines of this region great 
finesse, along with intense and floral aromas. 

Eastern Alpine Corsica: numerous types of schists from the 
North and the East, rich in calcium carbonate, give wines that 
are delicate and mellow. 

Northwest and Southern Limestone placages: they delineate 
fanciful white cliffs and give rise to round and fleshy wines 
with mineral, floral and fruity notes. 

Eastern Coast: made up of piedmonts, hills and small 
plateaus, the soils are clayey or silico-clayey, giving the wines 
softness and harmony. 


CIV Corse : A Close-up 


It brings together 110 private domains, 245 growers who 
work with co-ops, 2 cooperative wineries, 1 SICA and 1 SCA 
(the last two both types of collective agricultural groupings), 
all of which constitute a whole that is representative of the 
Corsican vineyard. 

Its major role is to steer of the Corsican wine industry, 
which it represents before regional, national and European 
authorities. Another of its roles is to define the development 
strategy for the sector, thanks to the execution of an annual 
promotional action plan. 
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AOP Patrimonio 


3/SURPRISING 

Diversity within the reach of a glass 


Covering 8,680 square km, Corsica reveals itself to be a rich 
and surprising land, with, notably, 9 AOP’s. These Appellations 
d'Origine Protegee are divided between appellations of the 
“Cru”, “Villages” and “Regional” types and even include a 
specific one for Vins Doux Naturels (natural sweet wines). 
In addition, the IGP (Indication Geographique Protegee) lie 
de Beaute alone represents more than half of total Corsican 
wine production. 


“Cru” Appellations 


At the foot of Cap Corse, open onto the Golfe de Saint-Florent, 
this is a vast expanse where plains, hills and valleys are all 
tangled together. Protected from the wind, the vineyards get 
the warm western sun and grow on quality schist or granitic 
soils. 

Wine-wise: Made from the Vermentinu grape, the whites are 
fruity and floral, while the reds, made from the Niellucciu 
grape, are often rich and full with beautiful tannins. 

Area: 907 hectares / Average production: 19,491 hectoliters / 
Number of producers: 35 private domains 

“Villages” Appellations 


AOP Corse Calvi 

The vineyard is planted on slopes and plateaus separated 
from the rest of the island by a mountain range culminating 
at 1,941 meters. The temperate climate and the strong winds 
allow the vines to flourish. 

Wine-wise: The rose wines, known for their lightness, are 
best enjoyed young. The whites, very aromatic, have citrus 
notes. The reds, quite structured, are distinguished by their 
assertive character. 

Area: 276 hectares / Average production: 8,141 hectares / Number 
of producers: 12 private domains 


AOP Ajaccio 

The entire appellation area is included in the western part 
of “la Corse cristalline”. In the middle of unsymmetrical 
mountain sides and long straight valleys, the surrounding 
landscape gives this region all its originality. On its granitic 
soils are the oldest rocks in all of Corsica. 

Wine-wise: Made from the Sciaccarellu varietal, the reds 
are characterized by intense aromas and the roses by fruit 
notes. The whites, overwhelmingly Vermentinu, have a floral 
distinction. 

Area : 242 hectares / Average Production : 8 175 hectoliters / 
Number of producers: 12 private domains 



AOP Corse Sartene 

The appellation stretches out over two distinct zones, the 
Tizzan region and the Vallee de I’Ortolo. Gently rocked 
by a typical Mediterranean climate, the key words here 
are luminosity and mild temperatures. In the middle of a 
mountainous landscape, the soils are mainly granitic. 
Wine-wise: Light whites, pale roses with lots of fruit, and 
supple, appetizing, spicy reds. 

Area: 163 hectares / Average production: 6,590 hectoliters / 
Number of producers: 10 private domains 

AOP Corse Figari 

Bordered by a coastline studded with small, clear-water 
gulfs, and overhung by a back-country full of vales, this is 
the southernmost part of the island, with acidic, silica soils. 
The region’s climate is characterized by intense winds, mild 
temperatures and irregular rainfall. 

Wine-wise: Wine styles differ according to grape varieties 
and blending. Nevertheless, there are very floral whites 
with exotic notes, lively and colorful roses, as well as well- 
structured reds with deep color. 

Area: 130 hectares / Average production: 4,585 hectoliters / 
Number of producers: 6 private domains 
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AOP Corse Porto-Vecchio 


Porto-Vecchio faces the rising sun, between a rocky coast 
and wooded surroundings filled with the largest expanse of 
cork-oak trees on the island. This arid land, which plunges 
to the sea, is whipped by the wind, thus strengthening the 
vine-plant. 

Wine-wise: The Niellucciu and Sciaccarellu grapes are 
blended with the traditional Grenache varietal, giving birth to 
round and elegant red wines, and to fine and aromatic rose 
wines. The whites, make from the Vermentinu grape, are as 
dry and as fruity as one could wish for! 

Area: 89.74 hectares / Average production: 3,220 hi / Number of 
producers: 6 private domains 

AOP Corse Coteaux du Cap Corse 

Cap Corse, a narrow, 40-km-long peninsula, is characterized 
by a Mediterranean climate: mild winters and very hot 
summers, with no true in-between seasons. The soils are 
made up mainly of green rocks and crystalline limestone. 
Wine-wise: The reds are age-worthy; the whites, made from 
Vermentinu, marry aromatic finesse with floral elegance and 
mineral notes. 

Area: 34.49 ha / Average production: 969 hi / Number of producers: 
6 private domains 

“Regional” Appellation 


AOP Corse 

This appellation represents the largest viticultural area on the 
island, since it stretches between Bastia and Solenzara, along 
the entire eastern seashore. Backing up against the rocky 
ridges, these terroirs create an infinite palette of vineyards in 
the middle of a mineral universe. 

Wine-wise: The whites are floral and racy, the roses fruity and 
spicy; as for the reds, they reveal very different characteristics 
according to their dominant grape varietal. 

Area: 1,456 ha / Average production: 69,510 hi / Number of 
Producers: 19 private domains - 4 cooperative groups 

Vins Doux Naturels Appellation 


AOP Muscat du Cap Corse 

Because of its geographic location, Cap Corse turns to the 
sea and has clayey-limestone soils. The vineyards hang on 
terraces at dizzying heights: that is what gives this Muscat all 
of its rarity and its refinement. 

Wine-wise: Sweet and natural, these are very aromatic wines, 
with a color that can go from light yellow to amber. Marked by 
notes of candied fruit, citrus zest and even beeswax in some, 
their dominant characteristics are complexity and elegance. 

Area: 98 ha / Average production: 2,813 hi / Number of producers: 
35 private domains 


The lie de Beaute’s IGPs 


Country wines (IGP) are expressed through a varied 
palette of typically Corsican varietals. The diversity in 
their characteristics and their flavors allows for the 
discovery of the whole range of the island’s wine types. 
There are two main categories of wine. 

Varietal wines 

These are wines sold under a brand or domain name and 
vinified from a blend of Corsican varietals (such as Niellucciu, 
Vermentinu and Sciaccarellu) and continental varietals (such 
as Cabernet Sauvignon or Merlot). These wines are notable 
for their aromatics. 

Vins de Pays Primeur 

Released to market on the third Thursday in October, these 
wines best express their aromatic potential and their lightness 
if they are enjoyed young. 

Area: 3,156 ha / Average production: 220,000 hi / Number of 
producers: 36 private domains - 4 cooperative groups 
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Remarkable red varietals 



4/SINGULAR 

Varietals with a unique character 


Corsica possesses a veritable natural treasure with no fewer 
than 30 varietals* whose unexpected and melodious names 
instantly take us to far-away places. Corsica’s unique wines 
find their root in the deep soul of these indigenous, incredibly 
rich, varietals. In this refined mosaic, six of them stand 
out and are recognized as Corsica's most noble varietals: 
Niellucciu, Sciaccarellu, Aleatico, Vermentinu, Bianco Gentile, 
and Barbarossa. 


* Aleatico, Barbarossa, Bianco Gentile, Biancone, Brustianu, 
Carcajolo Bianco, Carcajoio Nero, Codivarta, Cuaitacciu, 
Genovese, Minustellu, Montanaccia, Muscateddu, Murescola, 
Muresconu, Muriscu, Niellucciu, Paga Debiti, Prumeste, 
Riminese, Rossula Bianca, Sciaccarellu, Vermentinu, Vintai, 
I’inconnu d’Altiani... 



Niellucciu 

This varietal is, among others, responsible for the renown of 
the wines of Patrimonio. Covering 2,000 ha, it gives birth to 
wines with a deep, dark color, aromas of licorice and small 
red fruits and sometimes woody nuances, even becoming 
spicy and animal with age. 

On the rose side: it gives wines of a lively pink color that are 
very fruity, fine and elegant. 

Sciaccarellu 

Spread out over more than 600 ha, this varietal reigns 
supreme in granitic western Corsica, generally giving rise 
to wines having great finesse. Characterized by aromas of 
red fruits, spices, burnt wood and scrub flowers, it reveals 
structure, roundness and balance on the palate 
On the rose side: It reveals fine, pleasant wines with a light 
pink/salmon color and fruity aromas. 

Aleatico 

OThis varietal can be found on the eastern coast, in the 
regions of Porto-Vecchio and Cap Corse. It gives birth to 
dark, brightly colored wines, sometimes studded with slight 
purplish-blue reflections. Very aromatic, half-way between 
power and finesse, its Muscat and floral character proves to 
be a surprise. On the palate: well-balanced roundness and 
good acidity. 


Splendid white varietals 


TVermentinu 

Having taken root in all Corsican regions, over an area of 
1,150 ha, this varietal reveals a unique wine of very high 
quality. It is considered to be among the best Mediterranean 
whites thanks to its floral aromas. Full on the palate, it 
expands onto notes of almonds and apple. 

On the rose side: Blended with red varietals, it gives rose 
wines with a strong personality. 

Bianco Gentile 

Although planted on a very tiny area, this is a varietal that 
is unique to Corsica. The wine produced has a light color, 
with reflections ranging from green to golden when it reaches 
great maturity. On the nose: powerful aromas unveil touches 
of exotic and citrus fruits. On the palate: pleasant, round and 
well-balanced. 

Barbarossa 

This varietal is found in the Sartene, Porto-Vecchio, Figari, 
Ajaccio and Cote Orientale appellations. It gives crystalline, 
light-colored whites, sometimes sprinkled with yellow 
reflections. On the nose: very aromatic, with a pronounced 
floral aspect. On the palate: well-balanced.. 
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5/ STUNNING 

The wines of Corsica sit at the table 


Dry and aromatic white wines 
(serve between 43 and 52 degrees F) 


The wines of Corsica, with their wide aromatic palette, 
have everything it takes to amaze the taste buds. There is, 
therefore, an infinite number of pairings possible; here is 
a selection of several epicurean ideas that will reveal the 
wines’ full potential. 


With wines such as AOC Corse Porto-Vecchio, Patrimonio 
and Corse Coteaux du Cap Corse in mind. 

Pairings: shellfish such as oysters or mussels, crustaceans 
such as prawns or spicier crab, or simply grilled fish. For 
a more typical local dish, try an Aziminu, the Corsican 
bouillabaisse. 

Structured and well-balances red wines 
(serve between 54 and 59 degrees F) 


With wines such as AOC Corse Figari, Patrimonio and Corse 
Sartene in mind. 

Pairings: a thick Corsican soup; rare beef or game; sheep’s 
milk cheese; for the adventurous: tripes a la mode Corse. 

Muscat du Cap Corse 

(serve between 46 and 50 degrees F) 


Pairings: nuts such as almonds and hazelnuts at the aperitif 
hour, blue cheeses such as Roquefort; citrus-based desserts, 
Light rose wines orFritellis, typical Corsican doughnuts. 

(serve between 48 and 52 degrees F) 


With wines such as AOC Corse, Ajaccio and Corse Calvi in 
mind. 

Pairings: grilled white meats; typical Corsican charcuterie 
made from coppa, lonzo and figatellu; goat cheese 



When are they ready to drink? 

The wines of Corsica have shown themselves to be excellent 
ageing wines (exception made for rose wines, which should 
be enjoyed within the year). 

Whites from Vermentinu: can be kept from 18 to 24 months 
Reds from Sciaccarellu - can be kept from 3 to 4 years 
Reds from Nielluccu - can be kept from 6 to 7 years 
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• 5,800 hectares of vines with a five year average annual 
production as follows: 

> 9 AOP’s: 114,000 hi (32.5%) 

> IGP denomination: 217,000 hi (61,8%) 

> Vins de table: 20,000 hi (5.7%) 

• Plantings: 

> Niellucciu: 35% 

> Vermentinu: 17% 

> Sciaccarellu: 15% 

> Others: 33% 

• Breakdown of production by color: 

> For AOC: 55% rose, 31% red, 14% white 

> For Vins de Pays: 60% rose, 20% red, 17.6% white 

• 350 producers market Corsican wines: 

>110 private domains 

> 4 cooperative groups 

• 1,500 jobs tied directly to viticulture (500 full-time and 
over 1,000 seasonal workers) 

• Exports: 

> AOC = 30% 

> Vins de Pays de rile de Beaute = 70% 


6/ SUPERB 

A few figures 
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NOTES 


NOTES 
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